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L4: Entry 14 of 20 File: DWPI Feb 28, 1981 

DERWENT-ACC-NO: 1981-29587D 
DERWENT - WEEK : 198117 

COPYRIGHT 2001 DERWENT INFORMATION LTD 

TITLE: White seasoning soln. prepn. - by first adding enzyme 
soln. extracted from ko j i lees to crude protein soln. sepd. 
from r.rn-n 

PATENT -ASSIGNEE : 

ASSIGNEE CODE 
FUKUSHIMA H FUKUI 

PRIORITY-DATA: 1980 JP- 008854 1 (July 27, 1979) 
PATENT- FAMILY: 

PUB-NO PUB-DATE LANGUAGE PAGES MAIN- IPC 

JP 56021571 A February 28, 1981 N/A 000 N/A 

JP 83001900 B January 13, 1983 N/A 000 N/A 

INT-CL (IPC) : A23L 1/23 



ABSTRACTED -PUB -NO: JP56021571A 
BASIC-ABSTRACT: 

Prepn. of white seasoning soln. having total nitrogen 0.6-1.7 
w/v%, formal -nitrogen 0.3-1.0 w/v% alcohol 2-5 w/v%, sugar 
( -reducing .qngar ) 2-6 w/v%, common salt 15-18 w/v%, pH 4.5-5.5, 
buffering ability 0.5-1.0 and colour above No. 28, is 
described . 

Process comprises enzyme (a) adding soln. extracted from koj i 
lees to crude protein soln. sepd. from corn ; (b) decomposing 
protein and starch in the soln.; (c) adding common salt; (d) 
heating; (e) filtering off aggregate; (f) adding saccharified 
soln. obtd. by hydrolysing starch such as corn starch 
enzymically and lactic acid bateria cultured separately, in the 
protein solution obtained in (e) ; (g) lactic acid fermentation. 



Process further comprises (h) adjusting pH of the fermented 
liquid to 4.0-5.2; (i) heat-sterilising; (j) filtering to 
obtain protein-digested soln. (k) adding koj i mould which can 
produce protease and amylase, in crushed and boiled mm, and 
(1) adding obtd. solid koji and yeast in the protein-digested 
solution obtained in (j) to effect the decomposition of starch 
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solution obtained in (j) to effect the decomposition of starch 
and protein and alcoholic fermentation. 

TITLE-TERMS: WHITE SEASON SOLUTION PREPARATION FIRST ADD ENZYME 
SOLUTION EXTRACT KOJT LEE CRUDE PROTEIN SOLUTION SEPARATE CORN 

DERWENT- CLASS: D13 
CPI-CODES: D03-H01C; D05-A02; 
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L5: Entry 6 of 14 



File: USPT 



Dec 17, 1996 



DOCUMENT- IDENTIFIER: US 5585251 A 
TITLE: Fungal isolates, fusacandins 



DEPR * 

The compounds of the present invention may be produced by 
culturing, in appropriate media, fungal microorganisms which 
are capable of producing fusacandins. The compounds are 
produced when the culture is grown in a stationary fermentation 
with a culture medium containing a source of carbon and a 
source of nitrogen. Media which are useful include an 
assimilable source of carbon such as starch, sugar, molasses, 
glycerol, a combination of glucose plus molasses, etc.; an 
assimilable source of nitrogen such as protein, protein 
hyHr-niyaai-ft. polypeptides, amino acids, peptone plus yeast 
extract or whole yeast, etc.; and other optional organic and 
inorganic ingredients which can be added to stimulate _ 
production of the fusacandin compounds. For example, inorganic 
anions and cations including potassium, magnesium, calcium, 
ammonium, sulfate, carbonate, phosphate, chloride, etc. may be 
added to the medium. Further, buffers such as calcium carbonate 
can be added to aid in controlling the pH of the fermentation 
medium. The stationary fermentation may include a solid support 
to increase the surface area available for fungal growth. 
Suitable supports include Spoon Size Shredded Wheat, rolled 
oats, barley, cracked rorn, flee, millet, corn bran, wheat , 
bran, oat bran, vermiculite, etc. The culture may be incubated 
in stationary vessel (without movement) or in a cylindrical or 
other vessel which is rolled or agitated to increase aeration. 
Other culture methods, such as a liquid, submerged, agitated 
culture process are feasible. In these cases, aeration may be 
provided by forcing sterile air through the fermentation 
medium. Agitation can be provided by shaking the container or 
by stirring the culture, for example, with a mechanical 
stirrer. The fermentation is generally carried out in a 
hpmpprat-DT-s range of from about 15. degree. C. to about 
3 5. degree. C. The pH of the fermentation is preferably 
maintained between 3 and 9. The compound is produced and 
accumulated between 3 and 28 days after inoculation of the 
fermentation medium. 
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L5: Entry 8 of 14 File: USPT Feb 23, IS 

DOCUMENT- IDENTIFIER: US 4727026 A 

TITLE- Method for direct saccharif ication of raw starch using 
enzyme produced by a basidiomycete belonging to the genus 
Corticium 



BSPR ■ 

The present inventors made extensive studies on the method for 
the enzymatic saccharif ication of starch without cooking. As a 
result it was found that the enzyme produced by a fungus 
beloning to the genus Corticium had much higher activity toward 
uncooked starch than known glucoamylases, and a suspension of 
10% (w/v) r w-rnrn starch was almost completely hydrolyaefl by 
the enzyme within 8 hours. It was also found that the 
saccharification proceeded at a higher temperature , and a lower 
pH than the other amylases which were able to hyrlrol yae. 
uncooked starch. These properties are very profitable from the 
standpoint of controlling the infectious basteria which would 
effect the saccharifying efficiency. 
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L5: Entry 9 of 14 



File: USPT 



Oct 21, 1986 



DOCUMENT- IDENTIFIER: US 4618579 A 
TITLE: Raw starch saccharif ication 



DEPR: , _ . 

Pnm starch was slurried in water at 26% d.s. starch. Calcxum 
was added to a concentration of 30 ppm; the pH was adjusted to 
5.7; and the i-pmpprai-nre was raised to 55. degree. C. 15 10 D.E. 
units of unrefined RSH enzyme preparation obtained from the 
fermentation broth of a mutant strain of the fungus Humicola 
grisea var. thermoidea (ATCC 16453) per gram of starch was 
added. The reaction proceeded at 55. degree. C. for 48 hours as 
the slurry was stirred. About 82 percent of the initially 
charged starch was solubilized in this first hydro! yni b step. 

DEPR: n 

Porn starch was slurried in water at 36% d.s. starch. Calcium 
was added to a concentration of 30 ppm; the pH was adjusted to 
5.7; and the i-pmpprai-nrp. was raised to 55. degree. C. 15 10 D.E. 
units of unrefined RSH preparation obtained from the 
fermentation broth of a mutant strain of the fungus Humicola 
grisea var. thermoidea (ATCC 16453) per gram of starch was 
added. The reaction proceeded at 5 5. degree. C. for 48 hours as 
the slurry was stirred. About 64 percent of the initially 
charged starch material was solubilized in this first 

hyH-rnl ysi B Step. 
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L3: Entry 4 of 6 File: JPAB Aug 30, 1994 

PUB -NO: JP4 0623 984 8A 

DOCUMENT- IDENTIFIER: JP 06239848 A 
TITLE: POLYENE-BASED COMPOUND 

PUBN-DATE: August 30, 19 94 

INVENTOR- INFORMATION : 

NAME COUNTRY 

TAKAGI , IZUMI 

AKASHI, SATOSHI 

MI ZOGAMI , KAZUTOSHI 

HAN AD A, KAZUNORI 

YAMAGISHI, MICHIO 

ASSIGNEE - INFORMATION : 

NAME COUNTRY 
TAISHO PHARMACEUT CO LTD N/A 

APPL-NO: JPO 502 9508 
APPL-DATE: February 19, 1993 

US -CL- CURRENT: 549 /546 

INT-CL (IPC): C07D 303/38; C12P 17/02; A61K 31/335 
ABSTRACT : 

PURPOSE: To obtain a new compound having antimicrobial action 
and useful as a medicine. 

CONSTITUTION: A polyene -based compound expressed by the 
formula. This compound is obtained by culturing a fungal strain 
(FERM P- 13 196) belonging to Streptomyces in a medium containing 
a nutritive substance under aerobic conditions and extracting 
the cultured product with an organic solvent (e.g. methanol) 
and purifying and isolating the product. The compound of the 
formula has the following physicochemical properties: 
Appearance, yellow powder; melting point, 128-132°C; molecular 
formula, C26H33N06; molecular weight, 455; solubility, soluble 
in chloroform, ethyl acetate, acetone and methanol and 
insoluble in water; physiological properties and growth 
j-pmppranirp. range of the fungal strain, preferably grown m 
yeast and whP.af. extract medium at 18-34°C and is not grown ^ at 
≤ll°C and ≥47°C; biochemical properties: discrimination 
of aerobic or anaerobic, aerobic; liquefaction of gelatin, 
positive; solidification of non-fat milk, negative; peptonation 
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positive; solidification of non-fat milk, negative; peptonation 
of non-fat milk, negative; hydrolysis of starch, positive; 
formation of melanin-like pigment, negative; type of cell wall, 
I type; menakinon composition, main components, [MK-9 (H6) , 
MK-9 (H8) ] . 

COPYRIGHT: (C) 19 94 , JPO&Japio 
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L2: Entry 2 of 14 



File: DWPI 



Mar 10, 1996 



DERWENT-ACC-NO : 1996-484093 
DERWENT - WEEK : 199648 

COPYRIGHT 2001 DERWENT INFORMATION LTD 

TITLE: New Aspergillus foetidus strain used as a producer of a 
cellulase-pectinas e complex - gives a balanced corapsn. of 
cellulolytic and pectolytic enzymes complexes for deep and 
surface culturing 

INVENTOR: KALUNYANTS, K A; KRE CHE TN I KOVA , A N ; PAVLOVA, N M 



PATENT-ASSIGNEE : 
ASSIGNEE 

BIOTECHN RES INST 

MOSC FOOD IND TECHN INST 



CODE 

BIOTR 

MOFO 



PRIORITY-DATA: 1987SU-4235576 (April 23, 1987) 
PATENT -FAMILY: 

PUB -NO PUB -DATE LANGUAGE PAGES MAIN- IPC 

SU 1445180 Al March 10, 1996 N/A 003 C12N001/14 

APPLICATION-DATA : 

PUB -NO APPL-DATE APPL-NO DESCRIPTOR 

SU 1445180A1 April 23, 1987 1987SU-4235576 N/A 

INT-CL (IPC): C12N 1/14; C12N 9/42 



ABSTRACTED -PUB -NO: SU 1445180A 
BASIC -ABSTRACT: 

A strain of the fungim Aspergillus foetidus, a producer of a 
cellulase-pec tinase complex is new. 

During the prodn. of cellulopectof oetidin in deep culturing of 
the strain A. foetidus- 51, the seed culture was prepd. by_ 
introduction of a conidium suspension into all flask, with a 
nutrient medium contg. (%) : 70 wheat bran, 2 9 sugar beet and 1 
ammonium sulphate, moistened to 60%. The seed material was 
grown at 30 deg . C to copious spore formation. After 1 hr., 
before introduction into the fermenter, 300 ml of sterile tap 
water was added to the flask contg. the seed culture. Culturing 
was carried out in a 1 m3 fermenter: aeration 1 m3/m3 of medium 
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per hr. ; continuous stirring, temp. 30 deg.C and fermentation 
in a specified medium. After fermentation the mycelium was 
sepd. and the culture liq. was spray-dried to 13% moisture, 
entry t^mp. 160 deg.C, exit r.ffmp . 55 deg.C. The prepn., as a 
light yellow powder, had the activities: endo-1, 4-glucanase 350 
units/g; cellobiohydrolase (AFB) 50 units/g; beta-glucosidase 
300 units/g and total pectolytic activity (PkA) 100 units/g. 

USE - The strain is useful in hydro! y .si of polysaccharides 
other than starch, in brewing and alcohol industries and in 
agricultural fodder prodn. 

ADVANTAGE - The strain produces a balanced compsn. of 
cellulolytic and pectolytic enzyme complexes for deep and 
surface culturing. 

CHOSEN -DRAWING: Dwg.0/0 

TITLE-TERMS: NEW ASPERGILLUS STRAIN PRODUCE CELLULASE PECTINASE 
COMPLEX BALANCE COMPOSITION CELLULOLYTIC PECTOLYTIC ENZYME 
COMPLEX DEEP SURFACE CULTURE 

DERWENT- CLASS: D13 D16 

CPI-CODES: D05-C03C; D05-H05; 

UNLINKED -DERWENT -REGISTRY -NUMBERS: 1680S; 1772S ; 1786S 

SECONDARY-ACC-NO : 

CPI Secondary Accession Numbers: C1996-151600 
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L4: Entry 17 of 20 File: DWPI Mar 3, 1975 

DERWENT-ACC-NO: 1975-45162W 
DERWENT - WEEK : 197527 

COPYRIGHT 2 001 DERWENT INFORMATION LTD 

TITLE: Viscous shoyu prodn from a koj i - obtd by inoculation of 
Aerobacter cloacae (FERM-P 1779) 

PATENT-ASSIGNEE : 
ASSIGNEE 

KIKKOMAN SHOYU CO LTD 

PRIORITY-DATA: 1973 JP- 0 070878 (June 25, 
PATENT- FAMILY: 

PUB -NO PUB -DATE LANGUAGE PAGES 

JP 50019996 A March 3, 1975 N/A 000 

JP 79001000 B January 18, 1979 N/A 000 

INT-CL (IPC): A23L 1/23; C12K 3/00 



ABSTRACTED- PUB -NO: JP50019996A 
BASIC -ABSTRACT: 

A viscous shoyu was produced using a koj i made by inoculating 
Aerobacter cloacae (FERM-P 1779) prodg. a high viscous 
polysaccharide together with Aspergillus. In an example, the 
microbe was inoculated to 40 g wheat bran contg. 3 0 ml water 
and pasteurized at 1 kg/cm2 for 60 min at 7 x 105 cells 
together with 1 x 108 cells of A J u_.soia3^IAM_2£^ and cultured 
at 30 degrees C for 60 min. To 3.3 kg defatted soybean steamed 
at 1 kg/cm2 for 45 min, 10 g of the inoculum and 3 . 1 kg roasted 
and crushed wh^at were added and cultivated at 28-35 degrees C 
for 65 hr. To the finished ko j i , 12 1. of 23% NaCl soln. were 
added and fermented at 25-30 degrees for 6 mths . The resulting 
shoyu had sp. viscosity 81.50 and total N 1.460, formol N 
0.950, NH3-N 0.216, inning sugar 2.35, and ale. 2.20%. 

TITLE-TERMS: VISCOSITY SHOYU PRODUCE KOJT OBTAIN INOCULATE 
AEROBACTER CLOACA FERM P 



CODE 
KIKK 

1973) 




MAIN- IPC 
N/A 
N/A 



DERWENT -CLASS: D13 D16 



CPI-CODES: D03-H01C; D05-A; 
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LI: Entry 1 of 1 File: DWPI Mar 3, 1975 

DERWENT-ACC-NO: 1975-45162W 
DERWENT -WEEK :• 197527 

COPYRIGHT 2 0 01 DERWENT INFORMATION LTD 

TITLE: Viscous shoyu prodn from a koji - obtd by inoculation of 
Aerobacter cloacae (FERM-P 1779) 

PATENT -ASSIGNEE : 

ASSIGNEE CODE 
KIKKOMAN SHOYU CO LTD KIKK 

PRIORITY-DATA: 1973 JP- 0070878 (June 25, 1973) 
PATENT -FAMILY: 

PUB-NO PUB-DATE LANGUAGE PAGES MAIN- IPC 

JP 50019996 A March 3, 1975 N/A 000 N/A 

JP 79001000 B January 18, 1979 N/A 000 N/A 

INT-CL (IPC) : A23L 1/23; C12K 3/00 



ABSTRACTED -PUB -NO: JP50019996A 
BASIC-ABSTRACT: 

A viscous shoyu was produced using a koji made by inoculating 
Aerobacter cloacae (FERM-P 1779) prodg . a high viscous 
polysaccharide together with Aspergillus. In an example, the 
microbe was inoculated to 40 g wheat bran contg. 3 0 ml water 
and pasteurized at 1 kg/cm2 for 60 min at 7 x 105 cells 
together with 1 x 108 cells of A. sojae TAM 2669 and cultured 
at 3 0* degrees C for 60 min. To 3.3 kg defatted soybean steamed 
at 1 kg/cm2 for 45 min, 10 g of the inoculum and 3 . 1 kg roasted 
and crushed wheat were added and cultivated at 28-35 degrees C 
for 65 hr. To the finished koji, 12 1. of 23% NaCl soln. were 
added and fermented at 25-30 degrees for 6 mths. The resulting 
shoyu had sp. viscosity 81.50 and total N 1.460, formol N 
0.950, NH3-N 0.216, reducing sugar 2.35, and ale. 2.20%. 

TITLE-TERMS: VISCOSITY SHOYU PRODUCE KOJI OBTAIN INOCULATE 
AEROBACTER CLOACA FERM P 

DERWENT- CLASS : D13 D16 

CPI-CODES: D03-H01C; D05-A; 
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